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Home Made Bread and Rolls
MABEL DOREMUS

Back of the loaf; ,- th e s1zotvy flo u r,
A nd back of th e flour the milL,
And back of the m ill is the w heat and the shower
And the sun and the Father'.• will.
-

MALTB I E

D.

BA B OC K.

BREAD MAKING is often referred to as one of the " lost a rts." This is
fa r from the truth eve n in these days when wome n participate in a
wide va riety of activities. Today 's wome n are constantly alert to modern
trends, a nd one of thei r most im portant concerns is good bread fo r the
fam il y.
Since bread is served so often in one form or a nother, it is most desirable
t hat it be of excellent quality. The homemaker who takes prid e in serving
good foods often bakes some or all of the bread fo r her family. She decides
whether she will bake or buy, and she considers the cost in time and money,
the tas te of the baked goods, a nd th e nutriti ve va lue.
A recen t study in Nebraska showed that the most freq uentl y listed reasons for ho me baking were economy and su pe rior quality. The savi ng from
the home production of bread was calcu lated to be from 2 Yz cents to 5 ~
cents pe r pound. Cost va ried wit h the kind of liquid and fuel used. In
considerin g the time question the homemaker needs to decide whethe r the
time spen t in making bread wo uld give g reate r satisfaction to the fa mily if
used in som e other way. T here is no justification for the belief that commercial bread in general is less nutri tious than bread produced at home.

PLACE IN THE DIET
Bread and other ce real products are good sources of sta rch and protein.
Whole-g rai n bread conta in s more of the vitami n B complex and iron than
white bread does. On the other hand , the bran of whole wheat is irritating
to some people, especiall y small child ren . Ordinarily, therefore, at least a
portion of the bread se rved should be white. If made with milk, bread
suppl ies add itiona l calci um and phosphorus. For good nutrition, families
with children might well spend approximately one-fifth of thei r food money
on bread, flour, and ce reals if they a re li ving on a low-cost d iet; or about
one-eighth of the food money if they ca n affo rd a moderate-cost diet.

INGREDIENTS
The four fundamental ing redients of bread are flour, liquid, salt, and
yeast, and it is customary to use suga r and fa t. Each of these makes a
definite contribution to good bread . Other ing redients may be added to improve flavor a nd quality.
Flour.-The protein that flour contains forms gluten when the flour is
m ade into a dough. The elasticity of dough is d ue to glute n, which is
responsible for the gas-retai ning power of the dough. Flours made from
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hard wheat have a comparatively large quantity and good quality of gluten,
and flours made from soft wheat in general have less and more pliable
gluten . A homemaker wis hes a strong flour for bread, one that contains
more gluten than is required for pastries and cakes.
To tell w hether a flour is from hard or soft wheat, press some in the
hand . H ard-wheat flour fa ll s apart when the pressure of the fi ngers is released . Soft-wheat flour retains the imprint of the fin gers. H ard-wheat flour
is more g ranular than soft-wheat flour. One can tell the d ifference by rubbing samples between the thumb and fo refin ger.
Several va rieties of flour are found on the market. Ca ke and pastry flours
are milled from soft wheat. All-purpose flours give good results in all
types of baking; that is, they contain a moderate amount of gluten. Wholewheat flour, entire-wheat flour, and graham flour are made by grinding
wheat and contain, in their natural proportions, all of the constituents of
the cleaned grain. Rye more nearly approaches wheat in baking· qualities
than an y other g rain but it will not fo rm enough good gluten to fo rm a
dough . Therefore some wheat flour is always added to rye to make bread
if the bread is to be at all light and porous.
For a one-pound loaf of wheat bread usually ·about three-fourths of a
pound of flour is needed. A forty-eight pound sack will yield approximately
sixty-four one-pound loaves of bread.
Liquid.- The liquid used may be milk, water, potato water, or whey.
Milk improves the quality, adds to the food value, and the bread keeps its
fresh qualities longer.
Fat.- Fat is used to help produce a tender, well-flavo red bread. It improves the keeping quality and adds to the fuel value. Butter is sometimes
used . Lard is an economical shortening, and any other good cooking fat is
satisfactory . One tablespoon of fat to one loaf of bread is a good proportion .
Yeast.-Yeast is a small one-celled plant, which causes fermentation
when added to the dough. Some of the starch of the flour is changed to
sugar and the suga rs are changed to carbon dioxide gas and alcohol. The
carbon dioxide gas leavens the dough and the alcohol evaporates during the
baking.
Yeast may be used in the form of dry and compressed cakes, granular
form , or as a "starter" grown at home. Absolute cleanliness and sanitation
are important in handling yeasts and yeast breads, to prevent bacterial
contamination . See pages 9 and 10 under " Recipes."
One way to avoid the expense of using large quantities of compressed
yeast is to keep some kind of starter from one baking to the next. Such a
mixture is called sponge, ferment, starter, or liquid yeast, and is usually
made from yeast, suga r, salt, water, and either potato or flour or both .
Sugar.- The dough will rise more quickly when a small quantity of
sugar is added . Added suga r is essential for continued fermentation unless
the flour is very heavily malted. It also gives the bread a brown crust.
Liquid honey may be used instead of sugar. Sorghum or molasses is often
used in whole wheat and rye breads in place of sugar.
Salt.- Salt is added for flavor and it also helps control fe rmentation .
O ther ingredients.- F ancy breads and rolls often contain eggs. Eggs
give a ri ch flavor, delicate texture, and a deep creamy color to the crumb.
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Egg yolk gives a flaky, delicate crust. Certain breads and rolls also contain
fruits, nuts, or spices.
EQUIPMENT FOR BREADMAKING
For acc urate measurements it is desirable to use standard equipment in
making bread. A standard measuring cup or pint m easure and standard
meas uring spoons should be used . H ave a wooden spoon for beating the
sponge, a spatula, flour sifter, suitable bowls, and a clea n molding board or
table surface. Many women use a dishpan in which to mix large quantities
of bread. If this is done, be sure to sca ld the pan carefully before using for
bread . A bread mixe r is good labor-saving equipment to have in a home
where large amounts of bread are baked frequently. To insure uniform,
thoroug h baking every loaf should be baked in a separate pan. Two pounds
of dough require a pan eight and one-half inches by four inches by three
inches. Keep in mind when purchasing bread pans that black pans absorb
hea t very fast and as a result the bread da rkens too much on the bottom
before it browns enough on top. Aluminum pans, oven glass, or heavy tin
are sati sfactory. Shiny tin prevents browning of loaves on the bottom; therefore it is desirable to "condition" shin y tin pans before using by greasing
them and then "bak ing" them em pty in a hot oven until the pans darken.
Scrub them in hot soapy suds with steel wool, and they are ready to use.
This is not necessa ry with aluminum.
A dairy therm ometer to test the temperature of the dough and an oven
thermometer make bread baking more accurate.
A n in sulated oven proves more sati sfactory than an uninsulated oven. If
the oven is not well insulated, a hig her temperature is required than the
recipe mentions, depending u pon the amount of insulation .
METHODS OF MIXING BREAD
There a re two methods of mixing bread-the straig ht dough method
and the sponge m ethod. In the straight dough method enough flour is
added at once to make a dough; in the sponge method only enoug h flour is
added at first to make a sponge a nd the rest of the flour is added later.
Straight Dough Method
Soften the yeast in a small amount of th e liquid (about one-half cup).
If milk is u sed it must be sca lded first to check the growth of bacteria. The
part reserved for the yeast should be cooled quickl y. Pour the rest while
still hot over the suga r, sa lt, a nd fat and cool to lukewa rm (85°F.). Add
the softened yeast and then the sifted flour, all but one cupful, gradually,
mixing thoroughly.
Kneading.- The main purpose of kneading is to develop the gluten.
Use the reserved cupful of flour for flourin g the board lightly. When the
dough is stiff and does not stick to the sides of the mixing bowl it is ready
to knead. Knead thoroughly with the palms of the hands until the dough
is soft, smooth, and elastic.
First rising.-Place dough in a warmed and lightly greased bowl. Grease
the top of the dough lightly. Cover the bowl and set in a warm place to rise
(80° to 85 °F.) . When the dough has risen to about double its original bulk,
5

it should be tested with the finger to determine whether it is
ready to punch down for a second rising.
Punching down.- If a slight touch of the finger on the dough
leaves a depression, it is ready to punch down. The center should
be punched in, the sides pulled over and pressed into the center,
and the ball of dough turned with the smooth side up. This
punching down is to reduce the size of the gas cells, stretch the
gluten into a finer meshwork, and thus make a finer, silkiertextured finished product.
Second rising.-The second rising helps to give good texture
and fine, even grain. It is not advisable if soft wheat flour is used.
When the dough has again doubled its bulk it may be punched
down and made into loaves.
Molding or shaping.-Again punch down the dough and divide so that
each piece when placed in the pan will fiU it about half full. Form each
portion into a smooth ball and let it stand or rest a few minutes before
molding. The purpose of allowing the dough to rest is to allow for the
fo rmation of more gas to make the dough resilient and responsive to handling.
Flatten the dough into an oblong sheet with the palms of the hands.
Fold and seal the long sides together with the knuckles. Flatten the dough
again slightly, then stretch it until it is about three times as long as the pan
in which it is to be placed. Fold one end to the center, and fold over the
other end so that it just overlaps. Seal the two ends by pressing them together firmly. Tow fold the nearest long side one-third and seal. Fold
opposite side of dough over and seal it; then shape with the hands into a
long roll that will fit the pan. Place in a greased pan smooth side up. Brush
the top lightly with melted fat.
Rising in the pans.-Set the loaves aside in a warm place (80° to 85°F.)
to rise until double their bulk. The pans may be set in warm water and
covered with a clean cloth.
Baking.- The material of the pan affects the temperature of baking, as
has been mentioned. Bake the bread at a temperature of 425 oF. for the first
fifteen minutes; then lower it to 375 °F. In a wood or coal range the beginning temperature should be 400 °F. or lower. The loaves should be
turned around afte r they have been in abo ut fifteen minutes unless the oven
bakes very evenly.
A loaf of bread should bake from 45 minutes to one hour, depending on
the temperature of the oven and the size of the loaf. The baking process
may be divided into approximately four periods:
4.

Overla p ends at center

5.

Fold le~gthwise

1.

FlatteJ

6. Fold Iengtl

[1

1

ball of dough

2.

Fold len g th w ise

3.

Stretch th e dough

STEPS IN MOLDING A LOAF

First quarter: The doug h should continue to rise.
Second quarter: The dough should crust over and brown slightly.
Th ird quarter: The center of the loaf shou ld ba ke and the crust continue to brown .
Fout·th quarter: The loaf should shrink from the sides of the pan a nd
should be browned evenl y over its entire surface. It shoul d have a
hollow sound when tapped .
When the bread is done the color is a rich golden brown a nd the loaf
shrinks slig htl y from the sides of the pa n.
Care after baking.- !£ desi red, brush the loaves wit h milk, butter or lard
just befo re taking them from the oven to imp rove the color of the crusts
and to make them glossy and more tender. As soon as the loaves a re taken
from the oven they should be turned out of the pa ns and placed on a rack
to cool. Do not cover while the bread is wa rm.
Sponge Method
Dry o r cake yeas t requires a longer time in which to become active than
does comp ressed yeast or g ranular yeast. vVith d ry yeast it is generally more
sa tisfa ctory to make a sponge ea rly in the morning or the night before the
bread is to be baked.
Break up the dry yeas t cake and soak it in lukewa rm water until it is
soft or fo r a bout one-half hour befo re m ixi ng . If the sponge is to stand overnight, only about half as much yeast is needed as ca lled fo r in the recipe fo r
the straight dough.
wise agai n

7.

Roll

8. Put in to pa n

The liquid, yeast, and half the flour should be mixed and left until they
form a light frothy sponge. For a quick sponge the sugar may also be mixed
with these other ingredients.
When the sponge is to rise overnight, ordinary room temperature ( 65 o
to 75 °F.) is warm enough, but for a shorter sponge process the temperature
should be the same as for dough (80 ° to 85 °F .). When the sponge is light
it should be stirred well. The salt, sugar, melted fat, and the rest of the
flour are then added to make the dough . When the dough is mixed, it is
handled in the same way as in the straight dough method.

WHAT IS GOOD BREAD?
Many homemakers like to examine their fini shed product and check
the points that make for quality in homemade bread. They ask themselves
these questions:
Is m y bread light in weight in proportion to size?
Does my bread have a tender, elastic crumb, not dry or doughy?
Are the cells evenly distributed with thin cell walls?
Is my bread uniformly creamy white in color and free from dark streaks?
D oes my bread have a pleasing, tempting arorna when cut?
Does my bread taste like a blend of well-baked ingredients, free from undesirable flavor caused by bacterial action (sourness) or of yeast or
other ingredients?
Is my loaf well proportioned with an evenly rounded top?
Do my loaves have a uniformly brown crust, slightly darker on top,
about one-eighth of an inch deep, crisp, tender, smooth, free from
cracks and bulges?

DIFFICULTIES ENCOUNTERED IN HOME BAKING
CAUSE

REMEDY
Sol'gy or Heavy Bread
I. T oo much Aour or not enough liquid .
I. Use one part liquid to three parts fl our.
2. In sufficient kn eading, rising or baking.
2. Sufficient kneading, rising or baking.
Let rise until full y doubl ed .
3. Infe rior yeast or Aour.
3. Good yeast and Aour.
Streaked Bread

I. A I lowi ng dough to become crusted on
top while rising or g reasing surface of
doug h too heav il y.
2. Folding dry flour into loaves.

I. Grease top of bread lightl y and keep
bread cove red while rising .
2. N o Aour should be used during kneading . If doug h is very soft, grease hands
very lightl y to facilitate hand ling it.
3. More thorough mixing a nd kneading.

3. l nsu ffic ient or inco rrect mixing and
knead ing.

4. Starting baking with too cold oven.

4. Correct oven heat (425° F . to start ).
5. Prope r tem perature fo r rising (80 ° to
85 °F .).

5. Lett1ng dough rise in too warm a place,
letting bottom of pan become too hot.

Dry Crumbly Bread
I. Use approxim ately o ne part liquid to
three parts Aour.
2. Proper rising period.
3. More thorough kneading.

I . T oo stiff a douglr .
2. T oo long rising.
3. I nsufficienr kneading .
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CAUSE

REMEDY
Coarse Texture
I . T oo cool an oven.
I. Prope r ove n hea t.
2. Proper rising pe riod , sufficient fl our.
2. T oo long rising or too soft dough.
3. Insufficient kneading.
3. More thorough knead ing .
Cracked Cmst

1. Cool air striking loa ,·es as th ey are removed from oven.
2 . Uneve n beat in oven .
3. H ard whea t flour not fermented enough.

1. Keep loaves out of draft until cool.
Grease surface of loaf on remova l from
oven.
2. Change position of loaves while baking.
3. Longer fe rm entation.

Hard Lumps

1. Insufficient mtxmg.

1. More thorough mix ing.
2. Proper k nead ing.
3. Flour boa rd only very lightl y.

2. Incorrect kneading.
3. Working in fl our w hile shaping.

Ropy Bread

1. Usc of fl our, potatoes, or yeas t that
contain the bacteria , or storage of flour
near vegetable bi n.
2. Storage at too warm a temperature or
near vegetable bin .
3. Growth of highl y resistant spore-forming bacteria.

1. Change type of fl our or potatoes used
and get new starter or fresh cake yeast.
2. Store bread in a cool place.
3. Sterilize all utensil s. Boil them in water
and vinegar in proportio n of one pa rt
vinegar to three pa rts water .

Poo rly Shaped Loaves
I. Inexperience in handling dough.
2. Two loaves in a pan or pans touching.

I. Practice mold ing and shaping loaves.
2. Bake in sing le loaf pa n with pa ns not
touching in ove n.
3. H igh tempera rure, hea t oven ea rl y.
4. Allow for so me rising in oven.

3. Oven too cool at first or uneve n heat.
4. Doug h too light or not light enough
before baking.
Mustiness or Rancidity
I. Mold that thrives in moist. wa rm au.
Wrapping or storing whil e warm.

I . Scald , dry, and air flour bin and bread
boxes. Thoroughl y cool bread before
wrapping or storing. Store in properl y
ventil ated bread box .

Sour Bread
I . Growth of lactic acid bacteria in the
dough fo r too long a period before
baking o r too long fermentat ion.

I . Stop rising of the doug h at the right
point.

RECIPES
Homemade Dry Yeast
Bring to a boil one cup fresh buttermilk, add to it one cup cold water and
one cake yeast (dry or compressed) which has been softened in one-fourth
cup of lukewarm water. Make a thick batter at night with flour, thick
enough to drop from the spoon in chunks. Let stand until morning and stir
in enough cornmeal to make a mixture that can be kneaded. Mix thoroughly
and roll out one-half inch thick. Cut in two-inch squares, cover with a clean
cloth, and dry in the air away from dust for about three days or until
thoroughly dry. Wrap carefully and store in a clean covered jar in a cool
place.
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Liquid Yeast
1 cup "starter" or 1 cake yeast ( Yz oz.) in 1 cup water
3 potatoes( % lb.)
4 T. sugar
1 Yz T. salt
1 X c. boiling water
About 1 Yz c. cold water
Pare the potatoes, cut in small pieces, and cook until tender in the boiling water. Mash them in the water in which they were cooked. Add the
sugar, salt, and enough cold water to make 3 X cups of liquid and allow
this mixture to become lukewarm. Add one cup of the starter reserved from
the last baking. If none of this starter is available, one cake of dried or
compressed yeast soaked in one cup of lukewarm water may be used instead.
Allow this mixture to stand overnight. In the morning it should be light
and frothy. Stir it well and pour off one cup in a clean scalded jar. Cover
and set away in a cool place and use as a starter for the next baking. In very
cold weather it must be protected from freezing. The remainder is ready
to use. If the mixture should by any chance develop any unusual appearance or odor, it should be discarded and a new starter made with clean
materials using scalded utensils.
White Bread
(Four loaves)
2 c. milk

2 c. water
1 cake yeast
X c. lukewarm water
4 t. salt
12 c. sifted flour (about)
2 T. shortening
For the method see "Straight Dough Method" and "Sponge Method,"
as explained above.

X c. sugar

Bread and Rolls Made from Liquid Yeast
2% lbs. or 3 qts. sifted flour,
3 X c. liquid yeast
(Rolls are especially good if 1 or
approximately
2 eggs are added to the dough.)
5 T. sugar
3 T. fat
Set the yeast for about naif an hour in a pan of water of the right
temperature to bring it to about 82 °F. Add the fat and sugar and gradually
stir in the flour. The exact quantity of flour required for a given quantity
of liquid differs, of course, according to the flour. The dough should be soft
and pliable but not sticky.
If bread is baked twice a week or oftener and the starter is cared for
properly, there should be no trouble with spoilage. If bread is not baked
this often, the starter should be renewed by making a new mixture.
Whole Wheat Bread
Whole wheat flour has less baking strength than white flour and for
that reason must be handled somewhat differently. The dough ferments
more quickly, is softer and more moist. Whole wheat flour from hard wheat
will make an acceptable bread without the addition of any white flour, but
whole wheat flour, unless the bread is made with great skill, requires some
white flour with it to make the bread light.
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Partial Whole Wheat Bread
( T wo loaves)
2 T. fat
2 c. lukewarm liqu id
2 t. salt
Yz cake dry yeast
2 T. suga r
2 c. whole wheat or g raham flour
4 c. white flour (about)
If preferred, equ al pa rts of white and whole wheat flour may be used .
D o not sift whole wheat or g raham flour. Proceed acco rding to the directions for white brea d .
Whole Wheat Raisin Bread
Add one cup raisi ns or cu rra nts, or chopped walnuts, to dou gh after
fi rst rising. Kn ead and shape into loaves.
Whole Wheat Prune Bread
Add one tablespoon grated o range rin d to soft dough . Kn ead one cup
chopped, cooked prunes into dough after fi rst rising and shape into loaves.
Sorghum Bread
Milled sorghum g rain may be used in the same proportio n as whole
w heat flour in the recipe fo r partial whole wheat bread.
Rye and Caraway Bread
c. scalded milk
2 Yz t. salt
c. boiling wa ter
1 T. sugar
1 yeast cake softened in Y-\ c
1 T . butter
1 T. la rd
lukewarm wa ter
3 c. rye flour
3 c. sifted white flour
Put sho rtening, suga r, and salt in bowl o r top of large double boiler. Add
liquid. W hen lukewa rm, ad d softened yeast cake and three cu ps rye flour.
Mix thoroughly with knife or spoon. Add two cups rye flour. Mix with
knife. Add remain ing flou r gradually, using just enough to prevent sticking.
Turn on boa rd and k nead until doug h is smooth and elas tic. Let ri se to
double its bulk . Cut down, add wh ite or entire wheat flour and ca raway
and turn o n boa rd. Knead and shape into loaves. Cove r an d let ri se to
double its bulk . Bake 15 minutes in hot oven (425 °F .), then reduce to
375° F . ( moderate) and bake 30 to 35 m inutes longe r.
·w heat Germ Yeast Bread
1 T. fa t
1 c. milk
3 c. wheat flour
1 cake co mpressed yeast
1 c. wheat germ
1 Yz t. salt
1 T . sugar
Scald the milk and pou r al! but a small portion of it ove r the sugar, salt,
and fa t. When the remai ning milk has cooled to lukewa rm, soften the yeas t
in it and add to the first m ixture. Stir the flour and wheat germ together,
add gradually to the liquid mixture until a moderately stiff dough is formed,
and knead . Let rise until double in bulk . Punch down or knead lightly.
When bulk is doubled aga in , form into a loaf, let rise until again doubled,
a nd bake 45 minutes to one hour at a temperature of 400°F. Makes one loaf.
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Oatmeal Bread
3 c. finely ground rolled oats
4 T . sugar
9 c. sifted all-purpose flour
4 t. salt
2 T. fat
3 Yz c. milk
1 to 2 cakes compressed yeast
Mix the rolled oats with the white flour and proceed as for white bread.
These ingredients make four pounds of bread.
Cinnamon Bread
Roll a portion of standard bread dough flat on the table to about onefourth to one-half inch thick. Spread the whole piece with butter, sprinkle
generously with sugar, and over the sugar sprinkle cinnamon. Beginning
at one end, roll the dough into a loaf. Fold the ends under so that the loaf
will fit into the pan, pinch the loose edges of dough together, and place the
loaf in the pan. Press it down a little, brush with egg or milk, and sprinkle
with sugar and cinnamon over the top and set in a warm place to rise. Bake
the same as bread.
Standard Rolls

YJ

2 c. milk scalded
2 t. salt
Y4 c. sugar

c. shortening
1 to 2 cakes compressed yeast
6 c. sifted flour (about)
( 1 or 2 eggs may be added)
Place milk, salt, sugar, and one-third cup shortening in large bowl and
cool. When lukewarm, add crumbled yeast cake and three cups flour and
beat thoroughly. Gradually stir in remaining flour, adding just enough
to make a dough slightly softer than that for bread. Turn out on floured
board and knead until smooth and elastic, adding flour as necessary. Place
dough in greased bowl and brush lightly with melted shortening. Cover and
let rise in warm place until doubled in bulk (for 2 to 4 hours) . Knead,
shape as desired, and place in greased pan; brush with melted shortening,
cover, and let rise in warm place until very light (for three-fourths to one
hour). Bake in hot oven (400° to 425 °F.) for 15 to 20 minutes. Approximate yield: 3 to 4 dozen rolls.
Refrigerator Rolls
Y4 c. sugar
2 cakes yeast
Y4 c. lukewarm water
Yz c. shortening
1 c. milk
3 eggs
5 c. sifted flour (about)
1Yz t. salt
Soften yeast in lukewarm water. Scald milk, add salt, sugar, and shortening and cool to lukewarm. Add two cups flour and beat well. Add yeast
and beaten eggs. Blend thoroughly. Add remaining flour to make a soft
dough. Turn out on slightly floured board and knead until satiny. Place
in lightly greased bowl ; cover and let rise in warm place (80° to 85°F.)
until doubled in bulk. Punch down; form into smooth ball. Grease the surface lightly, cover and put into refrigerator. When wanted, remove dough
from refrigerator and punch down. Mold at once in any desired shape or,
if preferred, let dough stand in warm room for an hour before molding.
12

Place in greased pans and let rise until doubled in bulk. Bake in hot oven
(425°F.) 15 to 20 minutes. Yield: about 2~lz dozen rolls.
Refrigerator Potato Rolls
1 c. mashed potatoes
1Yz c. liquid (milk or potato water)
Yz c. sugar
Yz c. shortening

2 eggs
1Yz t. salt
1 cake compressed yeast
6-8 c. flour or 3 c. whole wheat flour
and 3 c. white flour

Break yeast in bowl. Mix with sugar. Add liquid (80° to 85 °F.), beaten
eggs, potatoes, and half of the whole wheat flour. Beat thoroughly. Add
melted fat and salt. Add rest of flour to make a soft dough. Place in
refrigerator until ready for use. Take out amount desired, put in a warm
place, and let rise once. Make into size of rolls desired. Let ri se and bake
15 minutes in a hot oven (425°F.). Yield: about 3 dozen rolls.
The dough is soft and will require much flour to handle, but it should
be kept as soft as possible. This dough may be kept fo ur or fi.ve days iu
the refrigerator if kept covered and if the refrigerator is kept cold.
Finger Rolls
The finger roll, sometimes called the dinner roll, is a simple variatioJJ.
To make it, shape the dough until it is long and narrow, about the sizr:
and shape of your fi.nger. Place on a greased baking sheet. Let rise until
double its bulk and bake at 425 °F., 15 to 20 minutes.
Bow Knots
Roll dough under hand to one-half inch thickness. Cut in pieces about
six inches long. Tie in knots. Place on greased baking sheet. Let rise.
Bake at 425 °F. 15 to 20 minutes.
Fan Tans
Roll dough into very thin rectangular sheet. Brush with melted butter.
Cut in strips about one inch wide. Pile six or seven strips together. Cut
pieces one and one-half inches long and place on end in greased muffin pan.
Let rise and bake at 425 °F. 15 to 20 minutes.
Clover Leaf Rolls
Form dough into small balls. Dip each into melted butter and place
three balls in each section of a greased muffin pan. Let rise and bake at
425°F. 15 to 20 minutes .
Pecan Rolls
Roll into a long strip one-fourth inch thick. Brush with soft butter and
sprinkle with brown suga r. Roll and cut as cinnamon rolls and place in
muffin pan which has in the bottom of each section one teaspoon of butter,
one teaspoon brown sugar, and a few pecans. Let rise and bake at 375 °F.
20 to 25 minutes.
13

Crescents
Roll ball of doug h into circular sheet abou t one-fourth in ch thick. C ut
in pie-shaped pieces. Brush wit h melted bu tter a nd roll up, begi nning at the
wide end. Curve into crescents on g reased baking sheet. Let rise and bake
at 425 . F . 15 to 20 minutes.
Twists
Roll dough one-half inch thick. C ut 1n na rrow strips a nd roll wi th
the palm of the hand into eig ht-inch strips. Twist from ends in opposite
directions. Then bring ends toget her. Place in g reased pan one inch apa rt,
brush with egg yolk diluted with one tables poon milk. Bake at 400 •F.
15 to 20 minutes.
Plain Rolls
C ut the doug h into small pieces . Shape p1eces into small balls wi th
smooth tops. Place the rolls close together on a g reased baking sheet and let
them rise until double their bulk. F or rolls w ith crusty sid es, place them
farther apart so they will not come together as they rise. Bake at 425.F.
15 to 20 minutes.
Poppy Seed Rolls
Bru sh pla in rolls with egg and sprinkle with poppy seed a nd suga r.
Cover a nd let rise un til double in bulk . Bake in hot ove n ( 450 . F .) 12 to
15 minutes.
Sesame Seed Rolls
'i:\ c. suga r.
cake co mpressed yeast
1 T. suga r
Yz t. salt
Yz c. lukewarm wate r
2Yz c. flour
~ c. shortening, melted
1 slig htl y beaten egg white
Sesame seeds
1 whole egg, bea ten
Soften crumbled yeast and
tablespoon suga r in 2 tablespoons of the
luk ewarm wate r. Combine shortening, egg, suga r, alt, and remaining
lukewa rm water. Add softened yeast, mixing well. Add flour to make soft
sponge, beating thoroughly. D o not knead . Cove r and let ri se about 2Yz
hours. Knead on lig htl y floured surface, roll in circle to Ys inch thickness,
spread li g htl y with melted fa t. Cut in pie-shaped pieces and roll each piece
from wide end to the point. Dip in sli ghtly beaten egg wh ite and then
into sesa me seeds. Allow to ri se in warm place until almost double in bulk ,
about 45 minutes . Bake in hot oven (4oo · F. ) for 20 minutes. Makes 1 Yz
to 2 doze n roll s.
Raised Doughnuts
1 cake com pressed yeast
1 c. milk
X c. flour
Heat the milk to scalding a nd cool to lukewa rm . C rumble the yeas t
in the milk, add the flour, a nd then bea t to a smooth batter. Let ri se until
very light and full of bubbles. Then add:
Yz t. salt
1 c. suga r
1 c. butter
Yz t. nutmeg
1 c. sca lded milk cooled to warm
6 c. fl our (a bout )
2 beaten eggs
The suga r and butter may be added to the scalded milk o r they ma y be
creamed together and added . Add the beaten eggs, then sift salt, nutmeg .
and flour together a nd add to make a soft dough . Knead lig htl y and set
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to rise. When double in bulk, roll to about one-half inch thick and cut
with a large doughnut cutter, or roll about one inch thick and cut into
rounds about the size of walnuts. Arrange on a lightly floured surface and
let rise until very light. Fry in deep fat (375 °F.) to a golden brown . Dredge
in sugar.
In making raised doughnuts it is important to let them ri se until about
double in size. W hen lowering the doughn uts into the fat, place the raised
side down in the hot fat. This allows the under side to rise.
Bran Refrigerator Rolls

1 c. shortening
1 Yz t. salt
2 eggs, well beate n
1 c. boiling water
2 cakes compressed yeast
~ c. suga r
1 c. lukewa rm water
1 c. bran
6 c. flour (about)
Mix shortening, boiling water, suga r, bran, and salt, stirring until
shortening is melted . Let stand until mi xture is lukewa rm . Add eggs and
yeast cakes softened in lukewa rm wa ter. Add flour. Beat thoroughl y.
Cover bowl and place in refrigerator overn ight or until ready to use. Form
balls of the dough to fill muffin pans about half full. Let rise until doubled
in bulk. Bake in hot oven ( 450 °F. ) for about 20 minutes . Yield: 3Yz
dozen small rolls. Dough can be made into Parker House rolls if desi red.
Cheese Rolls
1 c. hot water
t. granulated sugar
c. granulated sugar
1 egg, well beaten
1 t . salt
2 to 2 Yz c. grated American cheese
1 cake compressed yeast
3 Yz to 4 c. all-purpose flour
2 T. lukewarm water
Combine the hot water with Yz c. sugar and the salt. Cool until lukewarm (about 85 °F.) . Meanwhile soften the yeast cake in the lukewa rm
water, add one teaspoon sugar, then stir into the first mixture. Next add the
well-beaten egg and grated cheese, and as much all-purpose flour as can be
stirred into the dough without kneading (about 3Yz to 4 c.). Toss dough
on a lightl y floured board. Knead until smooth and satiny. Then form
pieces of the dough into smooth balls ~ inch in di ameter. Place three balls
in each section of the greased muffin pan ; cover and let rise in a warm place
until nea rly double in bulk . Bake in oven 375 °F. fo r 12 to 15 minutes or
until done. Remove from the oven and brush with melted fat. This recipe
makes two doze n cloverleaf rolls or one large loaf of bread. This bread
makes delicious sa ndwiches or toast for breakfast or tea. If preferred, the
dough may be bru shed with melted fat, tightl y covered, stored in the
refrigerato r, and used over a period of one week.

\4

Orange Rolls
1 c. mashed potatoes
1 ~ c. milk, scalded
1 ca ke compressed yeast
7Yz c. sifted flour (about)
2 eggs, well beaten

1 t. salt
c. sugar
1 c. orange juice
2 T. grated orange rind
\4 c. shortening, melted

Yz
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Force mas hed potatoes throug h fi ne sieve into large m1xmg bowl and
stir in hot milk. When lukewarm, add crumbled yeast cake and 4 cups
flour and beat thoroug hly. Cover a nd let rise in warm place until double
in bulk. Combine eggs, salt, suga r, orange rind and juice, and shortening.
Add to lig ht sponge a nd beat well. Gradually stir in remaining flour and
proceed as for standard rolls. Approximate yield: 4 do zen rolls.
STALE BREAD
Bread at least a day old is preferred fo r many different reCi pes. Plain
toast may be va ried in the fo llowi ng ways:
Cinnamon Toast
Toast thin sl ices of stale bread. Remove crusts, cut in strips, triangles,
or other shapes, and spread with butter. Sprinkle with a mixture of onehalf tea spoon cinnamon and one-fourth cup g ranulated o r brown suga r
and place in broiler or ove n to melt suga r. Serve hot for breakfast or
afte rnoon tea .
Orange Toast
Sprinkle toasted bread with a mixture of one-half tablespoon g rated
ora nge rind, two tablespoons orange juice, and one-fourth cup sugar.
Melba Toast
Cut stale bread in one-eighth inch sli ces, arrange on bak ing sheet and
bake in slow oven (300 ° to 325 °F.) 15 to 20 minutes or until evenl y
browned and crisp, turning several times for uni for m toasting and drying .
French Toast
1 c. milk
2 eggs slightly beaten
y.j t. salt
6 sli ces bread
2 T. fat
Mix together eggs, salt, and milk in bowl. Dip bread into mixture a nd
fry in fat in heavy fryin g pan, turn ing with spatula to brown both sides ;
or fry in hot deep fat (380° to 390 °F .) for one to two minutes, or until
browned. Serve with powdered sugar or sy rup.
CRUMBS
Soft bread crumbs.- Remove crusts fro m stale but soft bread. Crumble
between fingers, tea r out wi th fork, g rate, put th rough coarse sieve, or cut
in cubes or squares. Use for stuffings and puddings.
Dry bread crumbs.-Use dry bread. Dry without browning in slow
oven (300°F.) if not crisp. Roll , crush , or g rind and sift. Use to coat food
o r to top escall oped or baked dishes. Store crumbs in covered container in
dry place. To make buttered crumbs mix melted butter with dry bread
crumbs, allowing two tablespoons butter to one-half cup crumbs.
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